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Katsuo dashi soup with bonito flakes
OEOUERL, Bt A—T

Salmon, Tofu quenelle, and Umami gelée,

finished with salmon roe
= BB IAINDEKRY 2L WLHERZT

Smooth fish broth and seasonal ingredients in a Dobin tea pot

- AEE DREL

Executive chef’s selection, the three sashimi of the day
FHEREGE BiED 3MHEEE

Charcoal-grilled A5 Wagyu sirloin
with balsamic teriyaki reduction
MR ABEE ASH—0A 2/ ITHRDFEE

Chilled Inaniwa Udon perfumed with Uni,
presented with silky Uni sauce
EPNEL MEDEAZMT)—MELT ~EEFEMKHEADHEN~

Silky milk-Tofu with sweet sake aroma and Azuki-red beans
HBEAROIRILES S NEHT

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
EREZAN—YFRABICHR T —EZXF+— 10% R 7%.



